Three Course Menu @ £37 per person

Available for lunch & dinner Monday to Saturday

Pre-order is necessary

STARTERS

   

Funghi Ripieni   

Baked flat mushrooms stuffed with ham and melted mozzarella

 

Parma Ham & Melon
 

Gamberoni All Aglio   

Butterflied fresh king prawns sautéed with garlic, butter white wine sauce 

MAINS
  

Swordfish Steak
Served with  Blended Baby Prawn, Cream  & Tomato Sauce

 

Scallops of Turkey
Served in a Creamy Mushroom and Leek Sauce

Sirloin Steak
With Crushed Black Peppercorn Sauce
Creamy Wild Mushroom Risotto
  DESSERTS

Profiteroles Bianco

Soft choux pastries filled with chocolate, covered with a gentle vanilla cream & decorated with milk chocolate curls

Home Made Tiramisu

 Coffee & amaretto soaked finger biscuit with a layer of mascarpone cream, dusted with cocoa powder
Panna Cotta
Traditional Italian dessert made with fresh cream and vanilla

The price includes three courses. 
All main courses are served with selection of vegetables & potatoes, alternatively mixed salad.

For parties of six persons or more service charge of 10% will be added to your overall bill.
For parties larger than 6 people a deposit of £10 per person is required at the point of making the reservation 

(please note; deposits are non-refundable if cancelling less than 48 hours before the booking). 

Pre-order no later than one week prior to your party is necessary. 
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